We serve the solution temp-rite

WITH NEW
COLOUR RANGE

Insulated tray system

— tried and tested product quality
for a safe, reliable Cook & Serve
meal-distribution system

4 www.temp-rite.org




CLINIC

CARE

temp-rite has not one but two I1SO certifications!

Quality management:

Hospitals, old people’s homes and other care institutions set great store by the quality of their
suppliers’ services and products. temp-rite has DIN EN ISO 9001 certification, so you can rely
upon us to meet your quality requirements.

Environmental awareness:

temp-rite has further obtained DIN EN SO 14001 certification for its activities in Germany.
This underscores that we take environmental protection seriously and work hard to achieve an
affordable and sustainable balance between ecology and economic efficiency.

We

serve
the
solution

temp-rite -

your dependable source
of innovative and
sustainable meal-
distribution solutions

TOV NORD CERT
GmbH

\ 7
<




temp-rite

The advantages of Temp-Royal at a glance:

# All meal components are held in separate, thermally insulated compartments.
@ - That means both cold and warm meal components are kept at an appeti-
zing temperature and will comply with legally binding HACCP requirements.
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e _/Q\_ @ # Temp-Royal insulated trays can be used for breakfast, midday and evening
s8s meal services, and have compartments for extra side dishes.
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# A variety of chinaware articles can be used, and disposable and reusable
dishware items are also available.
% # The stacked system trays take up little space.
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O@ # Easy to clean, and sturdily constructed for a long service life.

Tray compartment layout

Main course - suitable for both

A
D hot and cold meal components
C
B Bread, side dishes or salads
E C Salad, side dish or dessert
A
B
D Cutlery and small, pre-wrapped
condiments and food items
E Cup, insulated bowl, patient

ID card, napkin or cutlery



Technical data

Temp-Royal
Server: Cover:
TRS522GC TRT520GC
TRS523GC

Dimensions (W x L x H):

530 x 370 x 45 mm

440 x 360 x 63 mm

Weight:

approx. 1050 g

approx. 1075 g

Packaging unit:

10 pieces / case
TRS522GC: 4034336000850
TRS523GC: 4034336000843

10 pieces / case
TRT520GC: 4034336000836

Packaging unit dimensions:

approx. 37 x 46 x 62 cm

You can view disposable, reusable and china versions
of the Temp-Royal System dishware at temp-rite.org

temp-rite.org/Products/Insulated-tray-systems/Temp-Royal

We reserve the right to make alterations. Date: 02/2022

Germany & Luxembourg

temp-rite International GmbH
Theodor-Barth-Str. 29
D-28307 Bremen

Phone: +49 (0) 4 21-4 86 92-0
E-Mail: info@temp-rite.de

The Netherlands

temp-rite International Holding B.V.
Weidehek 64

NL-4824 AS Breda

Phone: +31 (0) 76-5 42 43 43
E-Mail: info@temp-rite.nl

approx. 38 x 53 x 40 cm

Belgium Hungary

temp-rite International temp-rite International Kft.
Gemeenteplaats 31 Krisztina Krt. 83-85

BE-2960 Brecht H-1016 Budapest

Phone: +32 (0) 3-3 15 94 65 Phone: +36 (0) 1 212-70 43
E-Mail: info@temp-rite.be E-Mail: sk@temprite.t-online.hu

an Ali Group Company

GROUP

The Spirit of Excellence




